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INTRODircnON. 



The culture of peppermint and spearmint appears to have been 
introduced into this country by way of the early settled Now England 
States. The volatile oil distilled from these plants ia the principal 
marketable product, although there is a rather limited market for 
the dried herb, and it is the effort of the pnxlucers to secure the best 
yield of herb and oil with the highest quality coniistmt with economy 
in growing and handling the crude material. 

Peppermint has always been first in importance, as the oil is widely 
used for medicinal and flavoring purpose**. Spearmint has long been 
grown as a culinary herb for flavoring sauces and cooling drinks, but 
recently it has come into extensive use as a material for flavoring 
chewing gum, liqueurs, and confectionery. 

For many years the United States has been tho greatest producer 
of peppermint and spearmint oUs, and from present ULdicatioiis hids 
fair to miakitain the lead. Japan, Russia, Oennftny^ and. England 
are also considerable producers, the last two countries turning out 
oils of the highest commercial quality. No accurate statistics of tho 
world's output of those commodities appear to be available ^ but it is 
the impression among those best informed that the annual produc- 
tion of oil exceeds 600,000 potmds, of which tho United States con- 
tributes ftbeut 250j000 pounds. 

Wayne County, N. Y., was the first locality in which peppermint 
was grown and distilled on a commercial scale. Tho year 1816 is 

Note. —This bulletin Is of Interest to tlioae engaged Iti or extern plating mint culture and Is applicable 
k> sH portions of the country wher* in kit te grown, 
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assigned as the dat© when the m due try reached mature proportions, 
and from that tirao until 1SS9 it jirospered, the area devoted to the 
plant at times reaehing alm<>st 4,000 aeros. Gradually, however, the 
arcR decrea9<Mi, until, aeeording to present advices, there are prob- 
ably not more than 300 acres being cropped with both peppermint 
and spearmint in Wayne and the adjoining counties. 

From New York, pepp#rmint culture extended to a tew of the 
northern counties of Ohio, and in 1835 a plantation was made in St, 
Joseph Coimty, Mich., which proved so successful that the culture 
soow. extended to adjacent coimties in southom Michigim and north- 
ern Indiana. The area has since hicroascd, until, in 1914, it was 
estimated that there were 29,978 acres of peppermint under culti- 
vation, nearly all of which -ras in the Michigan-Indiana district* 
Ohio appears to have fallen out of the race as far as commercial mint 
culture is concomod, leaving Michigan and Indiana as the main pro- 
ducing centers. 

DfilSCRrPTION Of THg PLANTS, 

Peppermint is known botanic ally as Mentha piperita. For distilla- 
tion purposes two varieties are chiefly grown, the so-called black 
mint and the whito mint/ Blkck mint, which is tht variety grown 
on nearly aU the peppermint farms in this country, has dark purple 
stems and deep-green, broadly lance-shapcd leaves, slightly toothed. 
The white mint has green stems and light-green leaves, more pointed 
in iovxn and deeply toothed. The white variety yields the finest 
quality of oil, but the plant is lose hardy and productive than the 
black mint and is now little cultivated in America, although in parts 
of Europe it is still a favorite. The domestic stocks of black mint have 
been from time to tin^oroplenished hy importations of the finest selected 
strains from northern Europe, particularly from the famous mint 
plantations of the Mitcham district in England. When first brought 
over, these foreign-bred plants are usually disappointing in growth, 
but after thorough acclimatization they appear to be more vigoroms 
and productive than the common long-naturi^ized form, known in 
Now York as American'' or State'' mint. 

The appearance of the ordinary peppermint now found growing in 
moist places in many localities from Massachusetts to Minnesota and 
south to Florida and Tonneasee is too well known to waiTant a 
longthy description. It is a perennial plant with profuso blooms, 
hut it rarely perfects seeds. It increases hy abundant runners at or 
near the surfaco of tho soil. Thoso runners root freely and under 
favorable circumstances send up now growths at practically every 
joint or node. Tho stems are nearly square and grow erect, often 
reaching 3 feet in height. The numerous lance-shaped leaves, bright 
or dark green in color according to variety, ,aro provided with many 
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minute oil glands, chiefly on the under surface. The small purple 
flowers are arranged in spikes at the ends of the branches and main 
stem. The whole plant exhales the well-known peppermint odor, 
which is greatly increased when the leaT«B are handled or bruistd. 

Spoarmint {Mentha viridis) is a plant of even mere vigoreus growth 
than peppermint, reproducing itself by runners in the same manner as 
peppermint and usually tondiug to crowd out the latter when tiie 
two grow together. The leaves are longer and lighter green in color. 
The flower spikes are more peinted, and tho main stem usually exceeds 
the branches in length. Speannint has a distinctive odor and taste, 
which to most people is much less agreeable than that of peppermint. 
The oil glands are distributed throughout the plant in tlio same 
manner m in peppermint, but are rather le«i cbund^nt, ♦ 

CULTURAL REQUIREMENTS. 

Peppermint and spearmint thrive hmt in deep soils which are rich 
in humus and retentive of moisture but fairly open in texture and 
well drained, either naturally or artificially. These conditions are 
more frequently combined in effectively drained swamp lands, such 
as are used for the special culture of cranberries, celery, lettuce, 
onions, and other crops for which a strong, rapid growth is desired. 
Peppermint and spearmint may, however, be commerci*illy grown 
in well-prepared upland soils, such as will produce good corn or 
potatoes. For this purpose fertile loams, sandy or gravelly in 
character and of good texture and depth, sheuld he selected. Light, 
loese, dry soils and sticky clays are alike unsuitable. 

Wlien possible, the area selected should be summer fallowed for one 
or two years previous to setting out the peppermint or spearmint, 
or it should be cropped with some plant which requires clean and 
frequent tillage, in order to free tho land from troublesome weeds and 
grasses. On uplands such crops as potatoes, late sugar eom, atod root 
crops are generally well suited for this purpose, and on reclaimed 
marsh lands cabbage, lettuce, or onions may be used. This cultural 
preparation of the soil Usually proves a great economy in the subse- 
quent care of tho eloee-growing mint crops, 

UPLAND culture:. 

Although declining in extent, the upland culture of mint still holds 
favor in Wayne County, N. Y., as swampy areas in that locality 
suitable for the purpose are quite limited. In 1914, perlitps 100 
acres of new plantings of peppermint, mostly in plats of 3 to 8 acres, 
were established on upland soils which had been cropped the previous 
yottT with potatoes- or with vegetables for the canning factories. 
The plantings seen in the vicinity of Lyons, N. Y., were on ''cobble 
loam 'V. in good condition, which had been cropped the year before 
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with potatoo© or with such vcgotahloe as bi»@ts, spinach, and sugar 
corn. The plats wore prepared early in May by rather docp plewiug 
and thorough harrowing, special effort heing made to free the soil 
from all remaining roots of perennial weeds and graseoe. Furrows 
3 inches deep and 3 feet apart wore opened with a light plew, and 
runners dug with a potato hook from old plantings were drepped 
into the furrows, so ffes to ferm an almost continuous row. 

Wlicn setting mint, the planter, carrying a bag on his sheulder, 
usually walks in the furrow, stepping on the runners as ho drops 
them. He endeavers at the same time hy a metien of the foot to 
cover the runners partially with loose earth, in order te keep the ends, 
which may be from 1 to 3 feet long, from pretruding in such a manner 
that they might be pulled out by the teok which are used for cevering 
and cultivating. A fair-sized wagonload of runners, weighing n ton 
or more, is needed to plant an aero properly. Tho covering is com- 
pl«t®d with a plow, a wheel hoe, or a cultivator run near the furrows. 

A few days after planting it is custemary te harrew the plat acress 
the rews with' a flexible-fingered weeder or rather light spike-teeth 
harrow and to repeat tho operatien at a different angle or direction 
^^m often as M§,j be i;ieeded to keep tho surfaco moUow and free from 
weeds. This is continued until the mint is high eneugh te he injured 
by the weeder or harrew, af tor which the tillage is cenfined te stirring 
fho soil between the rows with a cern cultivator mnd to such hand 
wooding between the plants as may he necessary. By midsummer 
the mint usually so encroaches on the spaces between the re^vs that 
cultivation ceases, hut hand heeing and weed pulling continue until 
the crep is ready fer cutting, which is at the time of full hloom. 
With new mint plantings this usually occurs oarly in September. 

Cutting is dene early in the day with a scythe or mower, according 
to the size of the plat and tho condition of the seil. Tho mint is 
allowed to lie in the swath until half dry, and the curing is finished 
in windrewa or cocks, as with clover hay. When fairly well dried, 
but before the leaves shatter en handling, it is hauled to the still. 

In former years much of tho mint was distilled when freshly cut, hut 
it is now generally conceded tliat the small loss of oil which occurs 
during the curing process is well offset hy the material gain in the 
ease with which the herb is handled, as well as the time saved in dis- 
tillation. The dry herb is not only loss bulky and less heavy than 
the freshly cut herb, but it is more quickly distilled and require© leas 
steam for tho thorough exhaustion of the oil. 

In favorable seasons a very abundant second growth of mint occun 
after the crep is harvested, hut this aftermath is now seldom cut, as 
it has been found to weaken the roots greatly and to subject them to 
winterkilling. The usual practice is te plow down this aiecond growth 
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after it hm beou killed by frost, turning it under about 3 inches. 
This apparently harsb treatment breaks up the clumps, huries the 
surface runners, and is thought to give a better stand than when the 
plants are fully exposed to the weather. The fertilizing effect of the 
herbage when buried is also greater than when it is permitted to 
decay on the surface. 

The fall plowing of mint is now quite universal on «11 types of soil, 
the depth of turning under ranging from 3 inches in the heavier loams 
to 5 inches in loose muck. Before growth starts in the following 
spring, the surface of the soil is loosened with a spike- too tb barrow 
and cultivation is continued until the sprouts are tall enough to be 
injured, after which the cultivator is used in the rapidly narrowing 
spaces between the rows. In the second and third years, because of 
the thicker stands, more hand work is needed to suppress weeds and 
grasses. As a rule, the crops of the second and third years are ready 
to cut two or three weeks earlier tMn new pla'ntings and should be 
somewhat heavier, though the oil yield is seldom materially greater. 
In the second season the aftermath is plowod under after frost, as in 
the preceding year, and similar cultivation is given the third year, 
after which the mint is deeply plowed under. The field is then well 
fertilized and seeded with winter grain or is dovoted to some succes- 
sion crop that will keep th© land clean and in good condition. Rarely 
does the stand remain good enough for a fourth crop of mint. 

In seasons of good oil prices, the grower may find it profitable to 
distill the second growth of mint in old standis that are to be •ii,b|m- 
doned, but the old fields are more often used as a source of runner 
and propagating roots for new plantings and in consequence are n#t 
cut over in the fall. 

Upland mint culture is now practically confined to the New York 
district, as the abundance of suitable muck land in Michigan and 
Indiana preclud<^ the necessity for using the fertile uplands in those 
States for the purpose. In Wayne County, N. Y., the mints are 
freq^ently grown in cooperation, one party furnishing the land and 
team labor -and another the required tilltge. . After distiHatiee n 
division of the oil is made. 

MUCK.LAND CULTliftE. 

In southern Michigan and northern Indiana there are many broad, 
level areas, often several thousand acres in extent, of deep and fertile 
muck soil, the bette of ancictit lakes and swamps, where the renia^i»B 
of ages of growths of aquatic vegetation have accumulated. These 
swamps and marshes have been reclaimed by drainage and plowing 
and by subduing the native vegetable growths until the fin^ bladk 
soil, with its high percentage of humus and available plant food, is 
especially fitted for the cultivation of a variety of useful crops. 
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Peppermint and spearmitit find those deep, rich, imd loo^e loife very 
eongeiiial, and notable succeae has been obtained in the eulturo of 
these and kindred plants. 

The swamps host adapted for the mints appear to be tho&e whieh 
originally supported a growth of sphagnum raosa and tamaraek, the 
noxt in order of preforcneo being tlio moister bur-oak lands. These 
soils must b© thoroughly drained and the pormanont wat^ bod lowered 
to at least 3 or 4 feet beneath the surface, as tho mints make only a 
weak growth in sodden ground. The till ago of these broad stretches 
of livel and easily worked Boih affords much scope for the use of large 
hoi^so tools and oven for traction motors in hauling tho mint hay, fuel, 
.iind supplies to and from tho distilling plants. In tho spring the land 
is usually so soft from the contained moisture that the horses are 
provided xvith mud shoos, 9 or 10 inches wide, made of wood and 
leathor and fastened to tho hoofs or to tho ordinary shoee by straps 
and motal holts. Among tho larger plantations the»e mud #ho€® iire 
manufactured on the place. 

On those muck lands planting begins in tho spring as soon as the 
properly shod horsos or oxon can bo driven over tho fields. The soil, 
cleaned by well-cultivated crops tho year before, is plowed, leveled, 
and marked off in furrows 3 feet apart and 4 inches deep. The run- 
ners arc dropped by hand, as in upland culture, hut tho soft footing 
rondel's the work moro laborious, and it requires an expert laborer to 
plant an acre a day. The furrows are fillod in with a drag wide 
enough to cover two or more rows of runners, and tho wecder or light 
apik®- tooth harrow is run over them to loosen the trampled surface. 
Harrowing is repeated at frequent intervals in various directions 
until the sprouts are too high to bo further disturbed, after whieh 
oom cultivatoi* 'ftko betweeiL tlie rows until July, when the 
runners become so numerous as to render further tillage difficult. 

Hand weeding is also used from the first appearance of the sprouts, 
tan days or moro aftor planting, until the fields are thoroughly cleaned 
of weods^ grassos, and other plants that might lower tho quality of the 
oil product. On large plantations it is usual to see gangs of 20 or 
moro laborers, mostly recent immigrants, each gang ilnder the direc- 
tion of an experienced foreman, passing along the rows, hoe in hand, 
taking out all tho intorfering vegetation. Successful mint growing 
implies clean culture at all stages of progress. 

The mint, when in hloom, is cut with mowers whon the condition 
of the soil permits, but in rainy seasons machines do not always 
work woU on new plantings and recourse must be had to the scythe. 
After sulTiciont drying in the swath, the mint is raked into windrows, 
the larger planters using continuous side-delivery horserakes for the 
purpose. From the windrows it is usuAlly hauled to the stills, but 



CULTIVATION OF PEPPERMINT AND SPEARMINT. 



7 



ill dull weather it is Jit timea necessary to complete ttt^ curing iu 
cocks, although the rule is to handle the hay m little as possible, in 
order to avoid the loss of foliage. 

Tbo aftermath is plowed under after froit, m with upland culture, 
but on account of the loose nature of th« soil it ia covered somewhat 
deeper, frequently 4 to 5 inches. The second and third years of 
culture duplicate the first, except that cutting occurs nearly a month 
earlier I The harrow m st^xted beforo the sprouts appear and m tho 
main reliance as long As it can be used without materially injuring 
the new growth. Hand weeding begins early and ia kept up until 
the mint has smothered out competing vegetation. 

The life of a planting of mint in suitable muck soil averages p-bout 
four years, after which it is found good practice to devote the area 
to a succession crop or to lay it down in pasture if gru^ can be 
induced to hold. 

FERTIUZERS. 

Notwithstanding tbe high nitrogen content of the swamp soils* on 
which the mints are generally grown and their favorable texture for 
root penetration, there is often evidence of lack of quickly availablo 
plant food during rapid growth. Nitrate of soda, 50"to 150 poiinds 
to tho acre, well distributed and cultivated in beforo the tops have 
made too much growth, has been found profitable by progressivo 
growers. Potash in the form of muriate or sulphate, from 150 to 300 
pounds to the acre, has been widely used, with generally favorable 
results, to stimulate growth and darken the foliage. It appean 
particularly useful for a form of chlorosis apparently favored by t"o6 
much water in the soil. Ground bone, acid phosphate, and lime 
have been tried in varying quantities by a few planters, but without 
marked benefit. The return of the steamed mint hay to the soil and 
the plowing under of the aftermath aro most widely recognized as 
beneficial. Stable manure as a direct apphcation is little favored 
as it is often followed by watery growth and low oil content, vfhilfe 
the resultant weeds are hkely to became an intolerable nuisance. 
The indirect results of stable manure when applied to preceding well- 
cultivated crops aro, however, of inestimable value. 

DISEASKS AND PESTS. 

Aside from the chlorotic condition associated mostly with ex- 
cessive moisture and probably also with too great acidity of the soil, 
peppermint has few serious diseases and spearmint has practically 
none. A rust fungus has been known to strip the fohage from the 
stems in particularly humid seasom, but it m usiitlly quite local in 
it« manifestation^. 
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Tb(iro is always the possibility of injury hy crickets, grasshoppers, 
and caterpillars if tbey appear in unusual numbers. Given congouial 
soil and tbe necessary cultural attention, howevor, the mints do not 
Appeftr to rank in certainty of production much biftow tbe usual 
cultivated crop* of temporato climate. 

YIELD* COST, AND PRICES. 

Yidds of 2 to 3 tons of mint herb per aero may be oxpected. When 
a market for tbo dried borb can be had, packers appear to prefer it 
choppod into 1-inch pieces and dried under cover, in order that tbe 
natural groen color may ho preserved as far as possible. Tho price 
received by growers for tho proporly cured mint herb of either species 
ranges from 3 to 5^^ cents a pound, but the output of oven a few 
icr<» would stock tbe market so that it would he difficult to dkpoee 
of any furtbor quantities at paying prices. 

The yield of oil is oxtromoly variable in both peppermint and 
spearmint, ranging from almost nothing to nearly 100 pounds to th» 
acre, according to tbe stand of tho herb, its condition, and its treat- 
ment on cutting and distilling. Tho best yield of oil and tho finest 
quality are to lib oxpocted the first yoar, after which there is a falling 
off each succossivo season until tbo mint is no longer worth cutting. 
It sometimes happens, however, that the second year proves to bo 
tbo best* Tho largost yield is to h% had oiJy from, fields which are 
in tbo best possible condition, but as a fair average for well-conducted 
commorcial plantings^ new and old, probably 30 pounds of oil per 
aero c#uld b© obtained, 'iUtt>ougb many. growers are kiiclm«d to plac« 
tbe avorage production somewhat higher. The condition of tho 
wcatbor at the time of cutting has an appreciable effect on tho yield 
of oil, cool, dry wenther ftppearing to produce less oil, ovon froi^ tb* 
same field, than whon tbo air is warm and fairly humid. About 325 
pounds of peppermint and about 340 pounds of spearmint aro roquired 
to produo© a- pound of oii in 0omm«rciil practie*, tat as 9pe*rmiBt 
undor similar cultural conditions fumishe© more of the herb, th# 
yield of oil por aero is about tbe samo. 

F@w commoditiiBfe"bi-v«rflm<ituMtid mm^ in p^Am tba» h*i 

peppormint oil. Wholesale or traders' prices, as quoted in publica- 
tions devotod to tho drug trade, havo varied from 75 cents a pound, 
in October, 1899, to $5 a pound, in April, 1S14* Tbe average trade 
price for tho oil in tins, as it comos from tbe producer, for the 40 
years from 1874 to 1914, inclusive, is in the neighborhood of $2.50 
a pound, and on comparatively fow occasions has it remained more 
than a month or two below $1 a pound. 

Spearmint oil was formerly quite limited in use, and tbe prices ran 
a little loWG^ #i«n Hiose for peppermint dJ^ but ef late fee price hw 
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iomowhat eX'6©eded the fetter, $5 a pound hi#iiig been reached in 
1909 and 1913, with a minimum of $1.50 in 1909 and again in 1914. 
The average trado price for the years from 1909 to 1914, inclusive, is 
13.55 k pound. It must he home in'miud that the prid^hereTgiwM* 
for both peppermint and spearmint oils, are those quoted by jobbers 
and wholoaale traders and doubtless exceed those generally received 
by producers. These oik, however, securely tinned, may he kept for 
years with little loss or deterioration and may conveniontly be held 
out of market during periods of prico depression. 

Spearmint must be regarded as the \&m staple of the two mints, 
its consumption being largely restricted to the single industry of 
chewing-gum manufacture, and due caution should therefore he used 
in extending its culture. 

As there is no great diversity in mint culture, the cost of prepara- 
tion, tillage, and handling is perhaps more easily ascertainable than 
for many other crops. Careful inquiry in 1914 showed tbfet tikh 
labor cost for establishing an aero of new mint on suitable soil in the 
Michigan-Indiana district and caring for it during the first season 
* iksis about" $30. The cost in subsequent years could he placed 1ft 
$16 per aero. The estimates exclude fertilizers^ taxes, interest on 
the land and equipment, superintendence, and other overhead 
charge©. In Wayne County, N. Y., the cost of new plantings ap- 
peared to be less, as the land generally used needed less preparation, 
but the tillage costs were higher per acre, on account of the limited 
plantings and the greater amount of hand labor required. Tho pries 
generally charged for runners sufficient to set an acre is $5, and the 
customary chargo for distilling is 25 cents a pound for the oil secured. 
As with idl producing operations, tbo largo equipmonts aro supposed 
to reduce the imit coat of the product. 

The early stills used in this country for the extraction of mint 
oils appear to bitvo been metal retorts ot covered ketfles cotm^tieS 
*with a long, coiled tube, usually tormed the ^'worm.'* During the 
ppocess of distillation this coiled tubo was immersed in cold water 
or showered, in order to condense the products of *SByapor"atioR. 
Tho water and oil came out of the worm together and were received 
in a vessel called the separator, which had a siphonlike tube rising 
from near the bottom, by means of ^ich the water could con- 
tinuously flow away, while the oil, being lighter, rose to tho top 
and could he drawn off through another opening. The separator 
of fb-dliy remains prad^caUy thfe satne, except that it has &' greater 
capacity. Extensive changes, however, have been made in other 
portions of the distilling apparatus. 

In the old%©t^le sMlls, the mkife, often in the green Oi* freeh state, 
Irere immersod in water, and direct heat wm fijpplied by Jtie«i»s of 
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ft fire at the bottom of the ketrte or boiler. The capacity of evtii 
tlio hirgest of these early stills was so hraited that only a few pounds 
of oil could be secured from a single charge. About the year 1846 
laiage woodon vats, supplied- with steam from an ordinary engiiio 
boiler, hcgan to be substituted for the metal kettles. These vats 
wero provided with a perforated false bottom upon which tho hcrl) 
retted, and distillation was efficted by passing steam upward through 
the material. The vats wei'e made ef sufficient capacity to contain 
half a ton or moro of the partially dry herb at a charge and wore soon 
arranged in pairs, fed in alternation. Tho steam was conveyed through 
long pipes from a common boiler in such a maimer that one vat could 
bo emptied and refilled while the other was being steamed. The 
boiler also fiu'nished the power for hoisting the charges and for the 
powerful steam pump which forced the cold water through the 
condenser or showered it over the pipes when they were exposed. 
Tho capacity for rapid work during the urgent harvest soAson Avaa 
thus greatly increased, and with tho spread of mint culture neighbor- 
hood comnmnity stills, each of which was capable of oaring for 
tli& produet of many growers, soon became common. In time 
llii~*eapacity iol the vats was increased to hold a ton or mere of 
tho partially flry hcrh and a few distilling plants' were built with 
four vats fed from a common boiler and arranged about a central 
cran« by which the heavy oxkanited charges could be Hfted from 
tho vats in jUtornation. Tlie average cost of tho 2 -vat still, with 
boiler, pump, and sheltering structure, appeared to have exceeded 
$500, and for a period of years theae stills were said to have stM^ed 
about ten growers each. 

In moro recent years the large plantations of Michigan and Indi- 
ana, wh#r« the rows of jnint planti uader a single ownership sonic- 
times exceed a mile iu length, have necessitated far more extensive 
installations for expeditiously hantlling tlie vast quantities of the 
h©rb brought in from the fields. Tho most highly developed distilling* 
plants to-day have four vats of approximately 3 tons capacity each, 
arranged ahout a power crane. Steam is supplied by a battery 
of powerful boilers operating under a pressure of 110 pounds to 
tho square inch, which effcctuully vaporizes the oil in tho 3-ton 
charge in from 10 to 15 minutes. Water for cooling the immense 
cotidiUji^r 4w>fetained froin^ di©p-d riven welti and m forced through 
by powerful centrifugal pumps. Tho separators used by these 
largo stills are of sufficient capacity to contain several hundred 
pounds of oil. The old worms have generally been replaced by 
modem condensers composed of a considerable number of com- 
paratively short, straight tubes leading to a common discharge 
1^$^^F^M^ w^fll teii^i^uironjid^d by a CApacious w&tm jaiket 
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eoolod by means of the connected pumps. The capacity of such 
a distillery, working continuously through the greater part of the 
24 hours, is very largo and is needed only for the most extensive 
acreages. The hulk of the mint grown in this country is distiMifl 
in equipments of the ordinary 2- ton capacity, many of which still 
serve the needs of several growers. 

, The proper drying of the herb after cutting is an important maHer 
as regards economy of effort and the saving of time in distillation. 
More than three-fourths *^f the weight oi the freshly cut tops is com- 
posed of water, the greater part of which is evaporated during ex- 
posure in the swath and windrow or in the cock when it is necessary 
to finish the curing in this manner. As commonly drawn from the 
field, the fresh weight of the herb is reduced considerably more than 
half, and the material not only packs better in the vats but requires 
only about one-third of the time needed for the distillation of the 
freshly cut herb, as it does not condo«ge tiio steim to the same exti^ 
as fresh mint. 

Laboratory experiments show an. appreciable loss of oil in drying 
the herb, but growers are well convinced that the lorn is not great 
enough to offset the incrensed cost of handling and -distilling the green 
herb. Frost, however, occasions serious loss, as frozen mint yields 
scarcely half the quantity of oil which can be obtained from sound 
herb of the same character. Speftmiint appears to lose slightly more 
oil by drying and freezing than peppermint. 

SUMMARY. 

The culture of peppermint and spearmint, mainly for their essential 
oib, is a well-established industry in this country, tending to become 
centralized in a few States where soil conditions especially favor the 
development of the plants, ■ but appears capable of considerable 
development in other localities, should greater commercial need arise. 
Wayne County, N. Y., has long lost its supremacy in peppermint-oil 
production, on account of the competition of other specially cultivated 
crops, but the industry is still effectively carried on in a small way, 
chiefly by cooperation between landowners and practical mint 
growers. 

In Michigan and Indiana, owing to large areas of fertile muck land 
misceptible of thorough drainage, mint culture h^ b»come highly 
specialized, a considerable part of the acreage being controlled by a 
Jew well-equipped growers who are able to handle the product in an 
Gnomical manner. 

Mint culture on suitable soils appears to give fair average returns 
when intelligently conducted from year to year. It is, however, an 
industry limited in scope, especially subject to fluctuations in prices 
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of tlio crop products, and likely to Buffer from overproduction if the 
ucrcago is too rapidly extended. A substantial outlay is required for 
preparation J equipment j aud cultural maintentuicc. The cost of 
properly establisluiLg au aero of mint is placed at $30, and the annual 
dtptnso for cultivation at $15 or more. Stills for extracting the oila 
v^y greatly in cost, as they are largely constructed for local needs* 
It is not likely til at a practical still of sufficient capacity to economi- 
cally handle the product of a do mi acres of well-grown mint @oul<i 
be built for leas than $250> but in m bit-growing localities this expense 
is often greatly reduced by practical cooperation among producers. 
The customary charge for distilling muit oils for many years past 
has bticn 25 cents a pound. 

Accord big to the best obtainable estimates, the total area of mint 
in 19 \ 4 in Michigan, Indiana^ and New York appeared to be just 
under 25,000 acro^, of which nearly 5,000 acres were speai'mint. 
Almost oue-half of this acreage was new plantings, the remainder 
b^ing in field® two or more years old. 

I 
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